Once you have considered the special needs of the people you are cooking for, determined the resource3s you have (money), and devised a menu that is nutritious and pleasing to they eye, you are ready for the last step: preparing a work plan schedule. Strategy, speed, and skill are the keys to time management in the kitchen. It is essential that prior to cooking and serving a meal, you are organized. Follow the suggestions on the next few pages to help you manage your time in the kitchen.
Developing a Work plan
Recipes and package directions often provide help in estimating time. The directions on a spaghetti package, for example, may tell you that the product requires nine minutes to cook. As an effective manager, however, you will need to draw on your ability to think critically to help you identify other tasks and find or estimate the time each requires-for example, boiling water for the pasta, chopping vegetables for the sauce, and cleaning salad greens. A good rule for beginning cooks is to allow more time than you think you will need. As your skills improve, you will be able to work faster and make more accurate time estimates. 
Tips for working efficiently
Organize the kitchen. Always store items in the same place so that you won't waste time looking for them.
Learn to use equipment properly.
Look for ways to simplify. Could a different piece of equipment complete a task more quickly? Would a different cooking method be more efficient? Thinking through your options can help you save time and energy.
Gather all equipment and ingredients first. Assembling everything you will need before you start has several advantages. First, you won't discover halfway through a recipe that you are out of an ingredient you need. Second, it will be easier to check whether you used every ingredient. Third, and perhaps most important, you will have every-thing you need right at your fingertips.
Dovetail tasks.
Not every preparations step needs your undivided attention. You could, for example, make a tossed salad while chicken pieces are roasting. Dovetailing is especially important when you are preparing a whole meal. If you plan to dovetail tasks, be sure to adjust your time schedule.
Clean up as you work. Before you start work, fill the sink or a dishpan with hot, sudsy water. Whenever you have a few free moments, was the equipment you have finished using. Also keep a clean, wet dishcloth handy to wipe up spills as they happen. Put away ingredients as you finish with them. Your final clean-up will take much less time.
